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Fee Amount: 
$107.00

The following list of violations of the Wisconsin Administrative Code as adopted by reference in the Milwaukee Code

of Ordinances Chapter 68, and/or other City ordinance(s) must be corrected as soon as possible but not later than the

date specified.  A re-inspection fee may be assessed if the violation is not corrected by that date. An inspection fee may 
be charged for any repeat violations.

Routine Food

H Mahmood LLC 3/14/2016

9425 W Brown Deer Rd

Milwaukee,WI

Mobile

CDC Risk Violation(s): 0

Code Number Description of Violation Correct By

3-302.11 A) Hair dye stored on top of candy in the back stock room.

B) Open container of sugar stored in cabinet beneath coffee dispenser.  All food must be protected from 
cross-contamination.

3/14/2016

3-602.11 A) Pizzas have no label.

B) Ice bags do not have manufacturing information. Properly label food.

 Food Labels.

(A) F OOD PACKAGED in a FOOD ESTABLISHMENT, shall be labeled as specified in  LAW , 
including 21 CFR 101 — Food labeling, and 9 CFR 317 — Labeling, marking devices, and containers.

(B) Label information shall include:

(1) The common name of the FOOD , or absent a common name, an adequately descriptive identity 
statement;(2) If made from two or more ingredients, a list of ingredients in descending order of

predominance by weight, including a declaration of artificial color or flavor and chemical

preservatives, if contained in the  FOOD ;

(3) An accurate declaration of the quantity of contents;

(4) The name and place of business of the manufacturer, packer, or distributor.

REPEAT VIOLATION

3/14/2016

Code Number Description of Violation Correct By

CDC Risk Code Factor Violation(s)

Good Retail Practice Violations(s)



Inspector Signature (Inspector ID:114) Operator Signature

On 3/14/2016, I served these orders upon H Mahmood LLC by leaving this report with

6-301.12 A) Handsink at warewash station did not have towels available (dispenser clogged).

B) Handsink in ice room  did not have towels available.Provide single service toweling for all handsinks.

REPEAT VIOLATION

3/14/2016

6-301.11 A) Handsink in ice room did not have soap.

B) Handsink in mens room did not have soap. 

Make sure all handsinks are supplied with soap.

3/14/2016

6-501.15 Mop was stored in the warewash sink.

Maintenance Tools, Preventing Contamination.

FOOD preparation sinks,  HANDWASHING SINKS , and  WAREWASHING EQUIPMENT may not 
be used for the cleaning of maintenance tools, the preparation or holding of maintenance materials, or the 
disposal of mop water and similar liquid wastes.

3/14/2016

6-501.114 Dumpster lids were open at time of inspection. Be sure to close lids to avoid pest harboridge. 3/14/2016

4-701.10 Ice machine has mold begining to build up on ice chute. Utensils and food-contact surfaces of equipment 
must be sanitized.

3/14/2016

4-501.11 Handwash sink at ice machine has a leak at the faucet.Repair 

REPEAT VIOLATION

4/11/2016

5-205.11 Handsink at warewash sink is blocked with backstock.Handsink was not available for use.  Make sure 
the handsink is always available.

3/14/2016

5-202.11 Mop sink does not have proper backflow installed. Properly repair plumbing. 4/11/2016

Good Practice Violation(s): 10

10Total Violations:

Notes:

Move eggs to the lowest shelf possible to avoid contamination.


